QUESADILLA $8
add chicken +2 | steak* +3 | guacamole +2

FRIED GREEN BEANS $8

CHIPS & HOMEMADE SALSA $6
add guacamole +2

COCONUT SHRIMP $13

MOZZARELLA STICKS $8
CALAMARI $13

FRIED PICKLES $8
LOADED POTATO BOATS $10

COMBO PLATTER $12
CHOOSE THREE
onion rings, fried zucchini, cheese sticks,
fried pickles, jalapeño poppers, fried green beans,
and potato boats

ONION RINGS $8
JALAPEÑO POPPERS $8
FRIED ZUCCHINI $8
CHICKEN TENDERS & FRIES $10

choose your base | choose your style
steak* +3 | guacamole +2
BASKET OF FRIES $5
SWEET POTATO FRIES $6
CHILI CHEESE FRIES $12
DISCO FRIES $10
crispy fries smothered in
brown gravy, mozzarella and
green onions

LOADED $12
chicken, beans, cheese sauce,
cheddar cheese, green onions,
jalapeños, black olives, sour cream
and salsa
VOLCANO $12
cheese sauce, bacon, jalapeños,
cheese cheese, volcano sauce
and chipotle ranch

BUFFALO CHICKEN $12
chicken tossed in buffalo sauce,
cheese sauce, green onions, and
cheddar cheese
CHEDDAR BACON FRIES $12
crispy fries, topped with bacon,
cheddar cheese, cheese sauce
and green onions

dressings: ranch, blue cheese, chipotle ranch, thousand island, italian herb or balsamic vinaigrette
BUFFALO CHICKEN $13
crispy chicken tossed in buffalo sauce over a bed of
greens with tomato, roasted red peppers, red onion
and shredded cheddar

CAESAR $9
romaine lettuce, Parmesan cheese, croutons and
Caesar dressing.
chicken +3

SPICY SOUTHWEST CHICKEN $13
spicy grilled chicken over a bed of greens with shredded
cheddar cheese, cilantro, salsa, black beans, corn and
tortilla strips, served with chipotle ranch

COBB $13
bed of lettuce, topped with chicken, bacon, hard-boiled
egg, shredded cheese and tomato

ANTIPASTO $13
ham, pepperoni, provolone, tomato, red onion,
pepperoncini, green and black olives, roasted red
peppers over a bed of green lettuce served with an
Italian herb dressing

CHEF’S $13
bed of lettuce, topped with ham, turkey, hard-boiled
egg, cucumber, tomato and shredded cheese
GRILLED CHICKEN SALAD $14
chicken breast with mixed greens, red onion, tomatoes,
steak* +3 | shrimp* +4

SOUP OF THE DAY - cup $4 | bowl $6
CHILI - cup $5 | bowl $7
*Food may be cooked to order. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

GRILLED CHICKEN RANCH $13
grilled chicken breast, bacon, lettuce, tomato, pepperjack
cheese with ranch mayo on a lightly toasted brioche roll.

COPPER CLASSIC CHEESEBURGER* $12
lettuce, tomato, red onion, pickles, house sauce, choice
of cheese

SOUTHWEST CHICKEN $13
grilled chicken breast, topped with bacon, melted cheddar
cheese, bbq sauce, chipotle ranch, lettuce, tomato on a
toasted brioche roll

BBQ BACON BURGER* $13
bbq sauce, crispy bacon, melted cheddar and onion ring

COPPER CLUB $13
turkey, ham, bacon, lettuce, provolone cheese and tomato
with ranch mayo on toasted sourdough

VEGGIE $12
Malibu Gardenburger ©, avocado, and choice of cheese

COPPER COUNTRY PASTRAMI $14
hand-sliced pastrami with sautéed mushroooms, onions
house-made zesty aiole, topped with Swiss cheese on a
toasted sub roll

MUSHROOM BURGER* $13
sautéed mushrooms, onions and provolone

THE MAC DADDY DELIGHT* $14
our copper classic smothered in mac n’ cheese
ARIZONA* $13
grilled onions, green chilies, pepperjack cheese and
chipotle ranch

THE NEW YORKER $12
hand-sliced pastrami, coleslaw, Russian dressing and
Swiss cheese on toasted rye

CHILI BANDITO* $13
open-faced burger topped with chili, shredded cheddar
cheese and onions

THE RACHEL $12
roasted turkey, coleslaw, Swiss cheese and Russian
dressing on toasted rye

VOLCANO BURGER* $15
ham, bacon, spicy volcano sauce, jalapeños and
pepperjack cheese

THE PHILLY $14
slow-cooked ribeye with sautéed peppers and onions,
topped with melted provolone on a toasted sub roll

all burgers are hand crafted premium angus beef patties,
presented with lettuce, tomato, pickle, and red onion.
make it a double +4

BUFFALO CHICKEN SANDWICH $13
grilled chicken breast tossed in buffalo sauce, topped with
blue cheese dressing, cheddar, lettuce, tomato and red
onion, served on a toasted brioche roll
FRENCH DIP TWIST $14
slow-cooked ribeye with sautéed mushrooms, onions,
house-made zesty aiole, topped with melted provolone
on a toasted sub roll and served with au jus

FAJITAS OR
WRAPS

COUNTRY FRIED CHICKEN $16
hand-battered chicken breast smothered in homemade
country gravy
CHICKEN FRIED STEAK* $16
hand-battered steak and smothered in homemade
country gravy
8 OZ. SALMON $18
seasoned and pan seared in a cilantro lemon garlic butter
12 OZ. RIBEYE* $26
hand-cut Premium Angus Beef

grilled onions, peppers, cheese, sour cream, salsa and
warm tortillas

8 OZ. NEW YORK STRIP* $17
hand-cut Premium Angus Beef

VEGGIE $14 | CHICKEN $16 | STEAK $17 | SHRIMP $18
add guacamole +2

6 OZ. SIRLOIN* $13
hand-cut Premium Angus Beef
add sautéed mushrooms & onions +3

*Food may be cooked to order. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

HOMEMADE POTATO CHIPS
MAC ‘N’ CHEESE
CHILI +2
SHOESTRING FRIES
SEASONED FRIES
BAKED POTATO (after 4pm)
-MAKE IT LOADED +1.50

CORN
HOUSE SALAD
HOMEMADE SOUP
COLESLAW
STEAMED BROCCOLI
MASHED POTATOES
COWBOY BEANS

